THE 


Retail Compounder; 2 "8 


OR, 


PUBLICAN's FRIEND. 


AN ENTIRE NEW WORK, 


Chewing by a Set of plain RecereTs (never yet made Public) 
h AN APPROVED METHOD OF MAKING 


BRITISH COMPOUNDS, 


As uſed in the firſt Rectifying Houſes in the Metropolis, ſuch as 
- PEPPERMINT, 


CLOVES, GIN BIT TERS, 
 CARRAWAY, CINNAMON, BRANDY BITTERS, 
CORIANDER, ANNISEED, &c. &c. 


From a Single Gallon to any Quantity. 


Which wilt ſave full 28. per Gallon on each Article, and be of 
as good a * as any fold by the Rectifying Diſtillers, 


LIKEWISE, 


An * Method to make good Gixs in ſmall Dnantities. 


ro WHICH 18 ADDED, 
ee UF THY 


 HYDROMETER AND THERMOMETER, 
To aſcertain the ſtrength of Spirits, 
With the Method of uſing the ſame, 


MADE PLAIN TO THE MEANEST CAPACITY. 


Together with a few Rules for colouring and refining Liquors, 
and ſome curſory Remarks reſpecting the SPIRIT TRADE. 
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By FOHN HARDY. 


.... — — 


LOND OV. 


Printed for the Uſe of PUBLICaNns and RETAILERS in Spirits, 
And Sold by ALLEN & WEST, No. 15, Parzk- 
NOSTER-R. Ow, and by the Author next the Almſ- 
Houſes, Wandſworth Road, Vauxhall ;. 
And to be had of the Author and 
Publiſhers oy. 


- 


gF 1t is propoſed to open a warehouſe 
for the ſale of Spirits at a fair market price, 
for the benefit of the Subſcribers ;—Time- 
ly notice of which will be given in the daily 
Papers, | J 


DEDICATION 
e 
RETAIL DEALERS IN SPIRITS, 


METROPOLIS ax» 1Ts VICINITY. 


GENTLEMEN, 


As I preſume you will find this Work 
of the greateſt Utility and Advantage to 
you, I am emboldened to offer it to your 
Protection. From my having a general 
knowledge of his Majeſty's Revenue of 
Exciſe, ſo far as relates fo the Retailer in 
A 3 Spirits, 


spit and the Publican, and my hay. 
ing made up Compounds for ſome of the 


firſt Rectifiers in the kingdom, Lam in 


hopes you will find it worthy of your 
acceptance. That it may give you ſa- 
tisfaction, and be found of real ſervice to 
you, is the ſincere wiſh of, 


GENTLEMBN, 


_ Your reſpectful 
4 | Humble Servant, 
Wandfworth-Road, 22744417 


Vauxhall | 
8. JOHN HARDY. 


As no Work of this nature has (to 22 


the beſt of my knowledge) ever appear- 


ed in print, and as the Retail Spirit Dez bs 


lers and Publicans are generally quite in 
the dark ref; pecting the different methods 


of — up Britifh Compounds, the Au- 
thor | 


: 
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thor was convinced that a Work of this 
kind would be of great benefit to them, 
| particularly at this time When ſo little 
| profit 1s to be got by any article in the 
| | Spirit Trade. To the Perſon who alrea- 
| dy knows the Art, a book i is always con- 
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| 

| venient to refer to, as in many articles 

| 

where eſſential Oils are. uſed the quantity n 


I is very ſmall in proportion to the Com- 
| pound to be made ; and it is preſumed . 


book will be much eaſier referred to than : 
a ſett of receipts on a file: and thoſe per- 1 
ſons who are unacquainted with the ſame, 

| have certainly great occaſion for aWork of 

| this kind. Many and indeed moſt of the 
Publicans fay, * how is it. poſſible I can 

% make my own Compounds, I have no 

« Still; and if I had, I muſt not dare to 

« work the ſame,” But 1 would with | 


to 
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to acquaint cheſc Gentlemen that there. is , 
not a ſingle Becgitying Diſtiller 1 in Lenz 7 | „ 
don who makes his ' Compounds by hs 
Still; and, however they may be amazed | 
at the aſſertion, a peſtle and mortar aa | 
ſome meaſures are the whole of the Ap» 
paratus uſed by the Rectifier. Having 
heen between ſeven and eight years in the 
Exciſe, and during the whole of that pe- 
nod in the practice of ſurveying Diſtille-. 
rica and Public Houſes, I know of no 
exiſting law in that department of the 
revenue ta hinder the Publican from 
making his own Compounds. The 
Rectified Spirits neceffary; for the fame 
have the whole duty paid before it is ſent 
into the ſtock of the Trader; and when 
the Officer receives the Permit for'the 
fd | Spirits, he gives credit for it a8 a 
Compound, | 
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Compound; and it is always kept i in the 
fame ſtock with Gins and every other 
kind of Compound, except Cherry and 
Raſpberry Brandies, which are denomi- 
nated” ſtained goods, and kept ſeparate : : 
therefore if the Retailer has two, ten; or 
more of different kinds of Compounds, 
they are all added together, and Put nt, 
one total ſum. 


N UK 
As JI md up from moſt of the fol- 

lowing receipts for one of the firſt houſes 

in the kingdom, I hope they will be 

found equal if not ſuperior to many 


that are now in uſe at the Rectifiers; 
and I truſt there will be found in the 
following Work ſuch a ſett of plain in- 


ſtructions for every perſon in the Liquor 


Trade, that cannot fail of making the 


| : ſame 


s ; Ss; : . 
PREFACE: IX. 


lame of much greater value to them 
than the. * for the Book. 


> FAT 
1 3 38 


ln be courſe of b * Following Work 
[ [ſhall give the moſt plain method of 
uſing the Hydrometer and Thermo- 
meter; — an account of the different 
ſtrengths that the various Foreign and 
Britiſh Spirits ſhould be ſent into the 
Retailer's ſtock, with the beſt method 

of buying Foreign Spirits on the Quays ; 
alſo the way to add different flavours to 
| ſuch goods as the Retailer finds in want of 
them; and the refining (or what the Trade 
calls forcing) and colouring the ſame.— 
Alſo an approved method of making 
Shrubs of various kinds : and the way 
to make all kinds of Britiſh Compounds. 
To which will be added the moſt ſimple 


method 


e 


7 
U 
* 


x 
4 
Fi 
. 
iP 
C 
| 
i 
i 
$i 
if 
} 


PREPACE 8 
method of finding the contents of any 
quantity of Liquor when in the caſk, 
and how to calculate the Liquor neceſſa- 
ry to be put to the various Spirits for the 
reduced ftrengths for Sale. When to this 
is added every caution requiſite to be 
known by the Trade reſpecting the Board 
of Exciſe, I truſt it will be acknowledg- 
ed that this Work is not only the firſt: of | 
= a kind that has appeared in Print, but 
Alo that it will be found deſerving bf 
1 che Title it bears, The Puß Efe As 
r on tt 
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"THE 


RETAIL COMPOUNDER; 


OR, 


PUBLICAN's FRIEND. 


rx firſt thing the Retailer needs to 

have any knowledge of 1s the proper 
ſtrength of his Spirits, whether Foreign or 
Britiſh, I ſhall be very brief on this head 
in this place, as I ſhall have occaſion to treat 
of it more largely in another part of the 
Book. But I muſt obſerve, that though 
this is of the greateſt utility, it is very little 
B 4ttended 
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attended to, and hardly known by the great. 
eſt part of the Trade, particularly the Pub. 
licans. It 1s to be. obſerved, that Spirits of 
Wine has the greateſt ſtrength of any Spirit; 

and although that may be made greater by 
means of Salts of Tartar, yet when it is ex- 
poſed to the air it almoſt immediately falls 
to its firſt and general ſtrength of Spirits of 

Wine. Taking this then as the greateſt 
ſtrength, you are naturally to ſuppoſe water 


as of the loweſt ſtrength. and quality ; and 


the term called Hydrometer Strength is 


exactly the half between theſe two ; ſo that 


if you mix one gallon of Spirits of Wine 


and one gallon of Water together, you will 


then have two gallons of Spirits at Hydro- 
meter ſtrength. You will always find the 


Trade, when ſpeaking of the ſtrength of 
their goods to each other, uſe the expreſſion 


One in Five, One in Three, One in Eight, 


&c. or elſe One to Five, One to Three, &c. 


which 
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rs J 
which is thus: All Spirits under the ſaid 


Hydrometer Strength are called in, and the 


ſame if above the Hydrometer ſtrength are 
called to ; for inſtance, if I ſay ſuch goods are 
One in Eight, it means that to every eight 
gallons of Spirits at Hydrometer ſtrength, 
there is added one of Water, (or what the 
Diſtillers and Rectifiers call Liquor, for 
Water is a term never uſed by any in the 
Trade). One in Five ſhews that to every five 


gallons of Hydrometer ſtrength, one of wa- 
ter is added. And One in Four, is to every 


tour gallons of ſame ſtrength is added one 
of Water, and ſo of every different ſtrength 
under the Hydrometer proof. The charac- 


ters for which to the trade are H. P. On the 


contrary, if I ſay One to Ten, it ſhews that 
one gallon of Water being put to the ſaid 
ten gallons of Spirits will make it Hydro- 
meter ſtrength; and One to Three means. 


B 2 may 


that to every three gallons of Spirits, you. 
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may add one of Water to make the ſame Hy- 


drometer ſtrength; as One to Eight does, 


that you may add a gallon of water to every 


eight of Spirits to reduce it to the. ſame 


ſtrength. I muſt now again obſerve, all 


above Hydrometer ſtrength are called t, 
and all under the ſame ſtrength in. 


The characters for Hydrometer ſtrength 
11. re means enionaces BY 5 


Over the ſame ſtrength.......... O. P. 
And under the — nonansacs BS 


When the Rectifier fends any Foreign 
goods into a Retailer's ſtock, if a good price 
is paid for the ſame, the ſtrength i is general- 
ly One in Eight; if above that, it is at a 
proportionate price for the | ſtrength ; but 
every kind-of Foreign goods are ſeizable if 


found of the ſtrength of One in Six or un- 


der. And no Britiſh goods muſt be ſent 
| into 


*.. 5 
into a Retailer's ſtock of a higher ſtrength 
than One in Five; ſo that Foreign goods 

muſt never be lower than One in Seven, but 
as high as you pleaſe to pay a price for; 
ind no Britiſh goods muſt be higher than 
One in Five, but as low as you pleaſe to' 
make them. Foreign and Britiſh ſhrubs 
being a Compound, there is no particular 
ſtrength. made for them, the Rectifier or 
Compounder always giving a notice to the 
officer who attends when the Trader makes 
the ſame, and writes the increaſe in his ſur- 
vey-book, which ariſes from the Water, Su- 


gar, and Juice uſed-in his preſence. 


Having faid thus much for the preſent to 
form a general idea of the different ſtrength 


V 


of Spirits, I ſhall next proceed to the me- 
thod of making and fining down or forcing 
Britiſh Compounds, The firſt of which I 
think the trade uſes moſt is PEPPERMINT x 
I + 


A 


3 
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and a: half of Oil of Peppermint, Beat 


CE # I 
in treating of which I ſhall, as of every other 
kind, firſt, give a receipt to make a Pun- | 
cheon, then mention the quantity to be uſed 
for twenty gallons, and then for two. As the 
ſize of the Puncheons vary, I ſhall give 
my receipts for Puncheons containing one 
hundred and thirty gallons, which quantity 
I mean to obſerve to every Puncheon 
through the receipts for Britiſh Compounds, 


PEPPERMINT. 
To make a 83 containing One Hundred and 
* hirty Gallons of Peppermint. 


To eighty gallons of clean rectified Spirits, 
at One 'in Five under Hydrometer proof, 


put forty gallons. of Rain or Thames 


Water. Then put ſome loaf ſugar in your 


mortar and pouf on the ſame four ounces 


and 


4 2 : 


L 7 L 
and rub the ſugar and oil well in the mor- 
- tar, and if any way paſty, add a little more 
ſugar to the ſame. (In bearing it, obſerve to 
ſtir the fugar up now and then with a knife 
from the bottom of the mortar, that the oil 
may be all properly ineorporated with the ſu- 
gar). Then add one gallon of Spirits of Wine, 
mix it well with the above ſugar and oil, You | 
muſt next diſſol ve ſeventy pounds of loaf ſu- 
gar in as little water that has boiled as will 
diſſolve. it, putting the water to it blood 
warm, then mix the whole of the aforeſaid 
ingredients together in the ſame caſk as you 
mean to uſe for your cuſtomers. This 


makes one hundred and thirty gallons. 


Your next thing is to put the forcing to the 
lame, and let it ſtand on its head for one or 
two days, and your work is finiſhed. Bur 
be careful when you draw off for your cuſ- 
tomers, never to ſhake the caſk. | 


The 


E. 26 J 

The forcing is made as follows: Boil 
eight ounces of Alum in three quarts of 
Water till the ſame is diſſol ved; then take 
it off the fire, and by degrees add eight 
ounces of Salts of Tartar; when the ſame is 
blood-warm, pur it in the caſk with your 
Peppermint, and ſtir and ſhake it all well 
together in the caſk and let it ſtand a day 
or two, and you will find it fit for uſe, 


The above is the beſt Peppermint that 1s 
made by the Rectifiers; but many make 
their ingredients with the beſt clayed ſugar, 
which if you uſe you may put ſixty pounds 
of ſugar inſtead of ſeventy, but always uſe 


the Loaf ſugar in your mortar, 


A Receipt for Twenty Gallons of Peppermint. 


Twelve gallons and a half of Spirits, One 


in Five U. P. 
| Ten 


= 2» 
Ten pounds and three-quarters of Loaf ſu - : 


* 5 ; 
Six gallons and quarter of Water. 


One pint of Spirits of Wine. | 
Fourteen penny weights Oil of Peppermint. 
If you uſe clayed Sugar, ten pounds will 
be ſufficient, | 
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To Fine the ſame. 


One ounce and a half of Alum. 
One ounce and a quarter of Salts of Tartar, 


A Receipt for Two Gallons of Peppermint, 


j 


One gallon and one quart of Spirits One in 
Five U. P, 
One pound two ounces of Loaf ſugar. 
I uo quarts one pint of Water. 
One penny-weight nine grains of Oil of Pep- 


permint, If clayed Sugar, one Pound. 
N To 


* | . 


Co on the ſame. page. Ho. 


Three penny-weights of Alum. . 
Two and a half ditto, Salt of Tartar. 0 
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ANNIS EE D. 


Fe ou. Hundred and Thirty Gall. 


Nine ounces and half Oil Anniſeed. 
Thirty-two pounds loaf Sugar. 
Ninety gallons ſpirits one in five. 
Thirty-ſix gallons water. 


Fine down with twelve ounces Alum 
boiled in a gallon of water, till diſſolved. 
If you uſe clayed Sugar, twenty-eight 
pounds is ſufficient. You kill the oil the 


ſame as Peppermint. 


. Remember always to leave room in 


— 


your caſks for to add the forcing, and never 


colour your goods till they are e fined. - 
or 


* 


. 
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For Twenty Gallons Anniſeed. 


One ounce, nine penny- weights, five grains 
Oil. 5 EE 

Five pounds loaf, or four pounds clayed 
Sugar. 5 1 es 

Thirteen and half gallons Spirits. 

Five and half gallons water. 


Fine with three ounces Alum. 


For Two Gallons Anniſeed. 


Three penny. weights Oil. 

Half a pound loaf, or {ix ounces clayed Su- 
gar. | 

One gallon and quarter Spirits. 

Water ſufficient to fill 2 


Fine with one ounce Alum. 


CLOVES. 


=_ 4 ] 
CLOVE. 


For One Hundred and Thirty Gallons. 


F our ounces Oil of Cloves killed as before. 
| Twenty pounds of Clove or Jamaica Pep- 
per bruiſed, and boiled with Thirty. 


ſix gallons of water. 


Ten gallons Elder Juice. 

Thirty-ſix pounds loaf, or thirty pounds of 
. clayed Sugar. 

Eighty-two gallons Spirits, One in Five. 


= For Twenty Gallons of Cine. 
Two pounds and a half Clove Pepper. 


One gallon and a quarter Elder Juice. 

Five pounds and a half loaf, or five pounds 
| clayed Sugar. 

Twelve and a half gallons of Spirits, 


Five and a half gallons Water. 
| Twelve 


TE 


. 
Twelve penny weights, oven grains Oil of 
Cloves, | 


For Two Gallons of Clove. 


Quarter of a pound of Clove Pepper. 


One pint of Elder Juice. 

Nine ounces laaf, or half a pound of clayed 
Sugar. - 

Five quarts of Spirits. 

One penny-weight, five apa F Oil of 
Cloves. 

Water a ſufficignt quantity. 


Clove water muſt be caloured with Ar- 
chill, put in a bag, and preſſed between 
your hands in the Spirits, till it is of à deep 
red, and it muſt fing itſelt. 


To make white Clave Water, leave our 
the Elder Juice ang Archil}, and fine if 
down as Peppermint. 1 

G CINNAs 


E F 


CINNAMON. 


For One Hundred and Thirty Gallons. 


| Three ounces Oil of Caſſia, killed. as the 


Peppermint. 
Eighty-ſour pounds of loaf, or r eighty pounds | 
of clayed Sugar. 


Eightwaiine gallons of Spirits One in Five. 
Thirty-ſix gallons of Water, 


One pound dried Orange Peel. 

Half pound Carraway Seed, infuſed in a 
gallon of Spirits, One in Five, three 
days - added to the above. 


Fine with Alum only, and colour with 


ournt Sugar. 


For 


(7 ]] 
For Twenty Gallons of Cinnamon. | 
Nine penny weights of Oil. 
Thirteen pounds of loaf, or twelve of clayed 
Sugar. ; | 


Thirteen and a half gallons of Spirits. 
Five and a half gallons of Water. 


Two ounces of Orange Peel. 
One ounce of Carraway Seed, infuſed in a 
pint of Spirits, 


For two Gallons of Cinnamon. 


One penny weight, and one-third of Oil. 
Two pounds of loaf, or one pound three 
quarters of clayed Sugar. | 

One and a half gallon of Spirits. 


A little Orange Peel and Carraway Seed, in- 
fuſed in Spirits, and filled up with 
water. | 


Fg C2 CARRAWAY. 


1 


CAR RA WAL. 
For One. Hundred and Thirty Callaus. 


Five ounces of Oil of Carraway. 

Twelve drops of Oil of Orange, and twelve 
drops of Oil of Caſfia, killed as Pep- 
permint. 

Eighty gallons of Spirits, One in Five. 

Forty ditto, Rain Water. 

Sixty- eight pounds of loaf, or bah - of 
clayed Sugar, 

Fine down as Peppermint, 


For Twenty Gallons of Carraway, 


Three quarters of an ounce of Oil of Car- 
raway. 

Two drops of Caſſia and two of Oil of 
Orange. 

Twelve gallons of Spirits, 


SIX 


"0-1 
Six ditto and a half of Water. 


.Ten and three-quarters of loaf, or ten 
pounds of clayed Sugar. 


Fer Two Gallons of Carraway. /\ 


One penny weight and a half of Oil of 


Carraway. 


Half an ounce of Caſſia and Carraway Seed 

| ſteeped in one quart of Spirits three 
days. 

# One gallon of Spirits. 


One pound and a Quarter of loaf, or one 


pound of clayed Sugar, and Water to 
fill up. | 


CITRON. 


For One Hundred and Thirly Gallons. 


Six hundred weight of Figs, ſteeped ten 
days in eighty gallons of Spirits, One in 
* . C 3 Five. 
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LJ 
Five.— Then kill four ounces of Oil of 
| Orange, and four ditto Efſence of Lemon, the 
ſame way as Peppermint; draw your ſpi- 
rits into another Puncheon, add Sugar as 
in Clove, diſſolved in forty gallons of Wa. 
ter. Fine down with Alum, and colour 
pale Green with a ſmall quantity of Boiled 


Spinnage, preſſed with your hands in a 
cloth... © 


For Twenty Gallons of Citron, 


One hundred and three pounds of Figs. 

Twelve gallons of Spirits, 

Six and a half ditto Water. 

Sugar as in Clove. 

Twelve penny-weights, ſeven grains of Oil 
of Orange. | 

Twelve penny-weights, ſeven grains of El- 
ſence of Lemon, 


( For 


L913 


5 
For Two Gallons of Citron. 


Ten pounds of Figs. 

One gallon and a quarter of Spirits. 

Sugar as in Cloves. 

One penny-weight, five grains of Oll of 
Orange, 

One penny-weight, five grains, of Eſſence 
of Lemon. 


CORIANDER. 


For One Hundred and Thirty Gallons. 


Eighty pounds of Coriander Seed bruiſ- 
ed and ſteeped in eighty gallons of Spirits, 
One in Five, for ten days, and ſtirred once 
a day; add a little Oil 6f Carraway rilled as 
Peppermint ; uſe all brown Sugar, killed as 

Peppermint, 
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Peppermint, and fine down as Peppermint ; 
add Water the ſame as Citron, and Sugar as 
Carraway. 


y 


For Twenty Gallons of Coriander. 


Twelve pounds of Coriander, 

Twelve gallons of Spirits. 

A little Oil of Carraway. | 

Uſe all brown Sugar, quantity as Carraway, 
and Water as Citron. . 


For Two Gallons of Coriander, 


One gallon and a quart of Spirits. 

One pound and a quarter Seed. 

One drop of Oil of Carraway. 

Brown Sugar, quantity as Carraway, and 
Water as Citron, 


LOVEAGE. 
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LOVEAGE, 


For One Hundred and Thirty Gallons, 


Celery ſixty pounds, cut ſmall and ſteeped 
for three days in ten gallons Spirits Wine. 


Then kill two ounces of oil of Carraway, 
the ſame as Peppermint. Add fixty-one 
gallons of Spirits, One in Five, ſeventy 
pounds clayed Sugar, and forty gallons of 
water; mix all together, and fine down with 
Alum only ; colour it very pale with burnt 
Sugar. | 


For Twenty Gallons Loveage. 


Nine pounds Celery ſteeped in a gallon _ 
and half Spirits Wine, nine gallons and æ 
quarter Spirits, one in five, eleven pounds | 
and quarter clayed Sugar, near half an 
ounce oll of Carraway, fill up with water, 


For 
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=_ For Two Gallons Loveage. 


Near one pound Celery. 
Quart Spirits of Wine. 

One gallon Spirits, One in Five. 
One good pound clayed Sugar. 
About ten drops Oil of Carraway. 
Fill up with water, 
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RATAFIA, 


For One Hundred and Twenty Gallons, 


Take fix pounds of Peach, NeQarine, 


and Apricot kernels, mixed, and twelve 
pounds bitter Almonds, bruiſe them in 
your mortar, and ſteep them five days in 


ten gallons Spirits of Wine, ſtirring it twice 
a day; then kill half an ounce Ambergreaſe, 
the ſame as Peppermint. 

Sixty pounds Liſbon Sugar, 

Sixty gallons Spirits, One in Five. 
Fill 


\ 


1 5 
Fill up with water. 
Fine down with Alum only, colour with 


— 


burnt Sugar. 


For Twenty Galtons Ratafia. 


Eleven ounces of Kernels. 1 
Double the quantity of bitter . 
A gallon and half Spirits of Wine. 
Nine gallons and a quarter Spirits, One in 
. I 
Pennyweight and a half of Ambergreaſe, 
Nine pounds of Liſbon Sugar. 
Fill up with water. 


For Two Gallons Rataffa. 


One ounce and a quarter of Kernels. 
Two and a half ounces of bitter Almonds. 
One pint of Spiritsof Wine. 


One gallon of Spirits, One in Five. 
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| Three grains of Ambergreaſe. 


Near one pound of Liſbon Sugar. 
Water to fill up. 


USQUEBAUGH, 


For One Hundred and T hirty Gallons. 


One pound and a half Mace. 

One pound and a half of Cloves. 
Three pounds of Kernels ſame as Ratafia, 
Two pounds of Cinnamon. 
Two pounds of Coriander Seed. 

Two pounds of Ginger. | 

One pound of Cubebs. 

Fifty pounds of Raiſins, 

Thirty pounds of Dates. 

Twenty pounds of Stick Linueciee. 
Three pounds of Saffron. 

One hundred weight of Liſbon Sugar. 


Gently 


C7 1 
Gently bruiſe the Mace, Cloves, Kernels, 
Cinnamon, Coriander, and Cubebs in the 
mortar, and ſteep them in eighty gallons of 


Spirits, One in Five, for ten days, 


; Then ſtone the Dates and Raiſins, and 
tear the Liquorice, and boil them with 
twenty gallons water for two hours ; draw off 
your Spirits, ſtrain the boiled goods, add the 
Sugar, fill up with water, and mix the whole 
together, and let it ſtand eight or ten days 
to get clear, as it muſt not be forced down 
with any thing. Put the Saffron in a flan- 
” veltow Uſquebaugh, The green is made 
without the Saffron, and coloured with 
Tanſey pat in boiling water, and preſſed 
in the Spirits the ſame as the Saffron is 
forthe yellow. | 


D For 
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For Twenty Gallons of Uſquebaugh. 
\ 


Two ounces and three quarters of Mace. 
Ditto Cloves. 
Five ounces an a half of Kernels. 


Three ounces and a half of Cinnamon. 
Four ditto Coriander. 
Four ditto Ginger. 
Two ditto Cubebs. | 
"Thirteen gallons of Spirits, One in Five, 
Water ſufficient quantity. 
Seven pounds and a half of Raiſins, 
Four pounds and a half of Dates. 
Three pounds of Stick Liquorice. 


Seventeen pounds of Liſbon Sugar. 
Five ounces and a half of Saffron, 
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For Two Gallens of Uſquebaugh. 


One gallon and a quarter of Spirits, One in 
Five. „ 

Five penny=-weights and a half of Mace. 

Five and a half ditto, Cloves. 

Eleven peuny- weights of Kernels. 

Seven penny-weights of Cinnamon. 

Eight penny-weights of Coriander. 

Eight penny-weights of Ginger. 

Four penny-weights of Cubebs. 

Three- quarters of a pound of Raiſins. 

Half a pound of Dates. 

Quarter of a pound of Stick Liquorice. 

Pound three-quarters of Liſbon 8 agar. 

Water a ſufficient quantity. . 

Eight penny-weights of Saffron, 


D 2 Uſque- 


[TOI 
Uſquebaugh, and Ratafia, are calculated 


from Apothecaries weight, except Raiſins, 


Dates, Liquorice, and Sugar. 
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HEART E As E, 


O R 


P RIN C Es CORD IAI. 


* One fourth part Cherry Brandy. 

One half Spirits, One in Five. | 

Add a little oil of Carraway, killed as 
Peppermint. Fill up with-Water, 


a, 8 
A CL 


——— * 
1 — — #7 
— W r — — 
222 Son — 5M. — — * — N 
— 4 4 
— 6 


> FEA 


| = Sweeten with coarſe Sugar. 
Colour with Archille. 
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Force it as E and to every ten 


gallons put one ounce Acid Elixir of Vi- 


triol. | Þ „ 14967 lc 


! QUEEN's 


WW; 


Half Peppermint. | 
Half Carraway. | 


Add a little Coriander Seed deres in 


the above. 


LIFE OF MAN. 


One fourth part Cherry Brandy, a 
One fourth part Raſpberry. 8 


One fourth Cinnamon. 


One fourth Carraway. 


Colour it deep with burnt Sugar. 
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GIN BIT. T ERS. 


The common kinil uſed by Pablicans, 
is made from oil of Wormwood only, thus: 


D 3 - 
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For One Hundred and T hirty Gallons, 


Seven ounces oil of Wormwood killed 
the ſame as Peppermint, Add one quart of 
Sphrits/of Wine, eighty-erght gallons of Gin, 
One in Five, and fill up with Water. Fine 
it with Alum only. 


BRANDY BITTERS, 


For Publicans, the ſame as Gin, only uſe 
Spirits at One in Five, inſtead of the Gin. 


EURL BITTERS, 


For Publicans, ſteep twenty dried Orange 
peels in a gallon of Spirits, One in Five, 


then 


EE 4: J 


then kill one ounce of oil of Wormwood, 
and half an ounce of oil of Carraway, Add 
it to the above, and cork it up. 


An Extra GIN BIT IT E R. 


Half an ounce of oil of Orange. 

Quarter of an ounce of oil of Carraway. 
Quarter of an ounce of oil of Wormwood. 
Killed as Peppermint. | 


\ 


- 


Then ſteep one ounce of Coriander Seed 
one ounce of Almond Cakes and two 
ounces of Virginia Snake Root, in five gal- 
lons of Spirits, One in Five, for ten days, 


and mix the whole together. 
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WINE BITT ERS. 


One gallon of Spirits of Wine. 
Twenty dried Orange Peels. 


One ounce of Carraway. 


Two ounces of Gentian Root. And 
mw drachms of Virginia ln Root. 


- 


Infuſe the above ten days, and colour 


high with burnt Sugar. ee. 


For One Hundred and Thirty Gallons, 


* 


Nine pounds Peach, NeRarine, and Apri- 
cot Kernels, ſteeped ten days in ten gallons 


of Spirits of Wine, being firſt gently bruiſed. 


Then 


J. 


| 45 ] 
Then add ſeventy pounds of Liſbon Sugar, 
ſixty gallons of Spirits, one in five, one gal- 
lon of Roſe Water. Fill up with water, and 
let it ſtand to fine. Colour with burnt ſugar, 


rather high. FE 
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For 7 wenty Gallons of Nectar. 


One pound and quarter Kernels. 
One gallon and à half of Spirits of Wine. 
Ten pounds and a half of Liſbon Sugar. 


Nine gallont and a quarter of | Spirits, One in 
Five, | 
Pint and x half of Roſe Water, 


Fill up with water, 
* 
e. 
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For Two Gallons Nectar. 


Two ounces of Kernels in one pint of Spirits 
of Wine, one pound of Liſbon Sugar, one 
gallon of Spirits, One in Five, glaſs of Roſe 
Water, Fill up with Water. ; 


NAUYAU BRANDY, 


For One Hundred and Thirty Gallons, 


One bundred gallons of good Wine Brandy, 
One in Five. 

Twenty-ſix pounds of Liſbon Sugar, 

Twenty-fix pounds of Prunes, 

Thirteen pounds of Celery, cut ſmall. 

Six pounds of Apricot, NeRarine, and Peach 


Kernels, gently bruiſed, 
One 


1 

One pound of dried Orange Peel. 

One 2 of Eſſence of Lemon, killed as 
Peppermint. 

One gallon of Roſe Water. 


Fill up with Water, and let the whole 
ſtand ten days to fine. 


—— 


For Twenty Gallons of Nauyau Brandy. 


Fee 225 . Wine Brandy, One in 


Fre. 
Four pounds of Liſbon Sugar. 
Four pounds of Prunes. 
Two pounds of Celery. 
Near three quarters of a pound of Kernels. 
An ounce and a half of Orange Peel. 
Two penny-weights and three quarters of 


Eſſence of Lemon. 


Pint of Roſe Water, Le. * 


Fill up with Water. 
For 
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For Two Gallons f Nauyau Brandy. 


One gallon and a half of Wine Brandy, 


One in Five, 
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Six ounces and a half of Liſbon Sugar. 


Six ounces and a half of Prunes. 
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Three ounces of Celery. 
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Two ounces and a quarter of Kernels. 
Three quarters of an ounce of Orange Peal. 
Tea-ſpoonful of Eſſence of Lemon. 

Glaſs of Roſe Water. 


Fill up with Water. 


TANSEY BRANDY, 
Is nothing more than to every ten gallons 


of common Brandy, One in Five. You 
muſt 


C49 ] 


muſt preſs half a pound of Tanſey which has 
had boring Water poured upon it, to make 
it yield its colour and flavor; and add one 


pound of Sugar to every ten gallons, 


TANSEY GIN, 


Is the ſame as the Brandy, only uſe Gin 
inſtead of the Brandy, 


SPIRITS, or TANSEY, 


Is the ſame as the above, only uſe Spirits, 
at One in Five, inſicad-of Brandy or Gin. 


+ on_ 
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RUE BRANDY, 


| i} Is to every nine gallons of Brandy, One 
| | | in Five, put half a pound of Rue, one 

pound of Sugar, one ounce of Oil of Vitriol, 
and fill up with Water; and the ſame for 


every greater or leſſer proportion. 


— 


RUE GIN, 


1s the ſame, only uſe Gin, at One in Five, 
inſtead of Brandy. 


1 


SPIRITS or RUE, 


Ts the ſame, except uſing Spirits, at One 
in Five, inſtead of either Brandy or Gin, 


"GENEVA. 


le 


1 


GENEVA; 


? 


For a Puncheon of One Hundred and Thirty 
Gallen:. 


One hundred and twenty gallons of Spirits, 


One in Five, 


Thirty pounds of clayed Sugar. 


Half an ounce of Oil of Vitriol. 


Half an ounce of Oil of Almonds, 


Quarter of an ounce of Qil of Turpentine. | 


One gallon of Lime Water. 
One gallon of Roſe Water. 


Mix the whole together, and fill up with 
Water. Force down the. ſame as Pepper- 
mint, Dn a ) 


. Tor 
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For Twenty Gallons of Geneva. 


Eighteen gallons and a half of Spirits, One 
in Five. 3 
Four pounds and a half of Aol Sugar, 
One penny- weight and three-quarters of Oil 
olf Vitriol. | 


One penny-weight and ane mum 0 of Oil 
of Almonds. 


Half a penny-weight of Oil of Tarpenting.* 
Pint of Lime Water. 


Pint of Roſe Water. 
And fill up with Water. 


* 


For Two Gallons of Geneva. 


Seven Quarts of Spirits, One in Five, 
Half a pound of clayed Sugar, 
Tea-ſpoonful of Oil of Vitriol. 
Tea-ſpoonful of Oil of Almonds. 

f Half 


i 
Half a tea-ſpoonful of Oil of Turpentine. 
Gill of Lime Water. . 
F Gill of Roſe Water. 
And fill up with Water. 


To make, Lime Water, put one pound of 
unſlaked Lime in a pail; pour boiling Wa- 
ter upon it, and let it ſtand to cool. 


A ſmall ſprig of Borage ſteeped in your 
Gins, for a few hours, gives them the cool 


flavour which is much admired by many 


people. 


To improve the Flavour of Wine Brandy. 


Quarter of an ounce of Engliſh Saffron, 
and half an ounce of Mace, ſteeped in a pint 
of Brandy for ten days, ſhaking it once or 


twice a day; then ſtrain it through a linen 
E 3 | dloth, 


If 


— 


64 
cloth, and add one ounce of Terra Japonica 
finely powdered, and three ounces of Spirits 
of Nitre Dulcis; put it to ten gallons of 
Brandy, adding at the ſame time ten pounds 
of Prunes bruiſed. 


When your Foreign Brandies are ſo high 
in price as to afford little or no profit, which 
is ſometimes the caſe, you may lower them 
by clean proof Spirits, adding a little Oil of 
Vitriol to bring them to the ſtrength of One 
in Joon, and ſweeten with loaf Sugar. 
You will always find burnt Sugar the beſt to 
colour your Brandies with, but you ſhould 
never adulterate a large quantity of goods at 
a time, as they do not keep their flavour near 


ſo long when adultered. 


Rums are likewiſe lowered in their prices 
by Molaſſes, Spirits of Vitriol, and Sugar; 
—and Hollands by Molalles Spirits only. 


Lou 


E 


You will always find Prunes very much 
improve the flavour of Brandies, whether 
Britiſh or Foreign ; and ſtale Porter grounds 
or waſte Tea Leaves alſo improve Rum ;— 
and a ſmall quantity of Elder Flowers and 
Roſe: Water in like manner improve Hol- 
lands. | | 


If you want to raiſe the ſtrength of any 


Goods, which are made up too low, nothing 


is better than clean taſteleſs Spirits of Wine. 


Should your Rums at any time get diſ- 
coloured, a ſmall quantity of ſkimmed Milk 
put to them and well ſhaked up together, 
letting them ſtand for a day or two, will 
bring them quite fine; and if any colouring 


is wanting, you may put ſome burnt Sugar. 


For your Brandies, ſkim Milk and Treacle, 
or Iſinglaſs well beat on an iron plate, then 


_ ſhred 
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ſhred fine and boiled in Water till diſſolved; 
add a little of the Brandy, ſtir it well, and 
ſhake the whole up together. 


The beſt for Hollands is a little Alum in 
powder and well ſhaked up with the Goods. 
Sometimes it is the caſe that your Goods 
having been diſturbed while fining, or 
through the weather, or the naturally gluti- 


nous quality of the different Ingredients 
when mixed, they will be very hard to get 


down ; you muſt then be provided with a 


flannel bag made to a point at one end, and 
the other end ſewed round a. hoop ; when 
this is hung up, you put your Goods by 
degrees into the flannel bag, and it will 
>. drop gently. into a can if placed at the bot- 
tom; but if not then fine, run it through 
a ſecond time, adding ſome powdered Ala- 
baſter, which will cloſe the poxes of the bag, 


and 
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and be ſure to bring your Goods quite Hoe 
| and clear. 1411 


SHRUB. 


For On Hundred and Thirty Gallons, 


Sixty- five gallons of Rum, One in Eight. 
Eight gallons of good Lemon Juice. 
Eight gallons of good Orange ditto, _ - | 
Thirty-two gallons of Orange Wine. TY. 1 
Ninety pounds of loaf Sugar. EF: 
Fill up with . and let it ſtand till 


fine, 


For 7 wenty Gallons of Shrub. - 


D 


Ten gallons of Rum. 


Five quarts of Lemon Juice. 


Five 


58 } 
Five quarts of Seville Orange ditto. 
Three gallons of Orange Wine. 


Thirteen pound,afd 3 of loaf 
Sugar 
Fill up with Water. 


Fer Two Gallons of Shrub. 


One gallon of * 

One pint of Lemon Juice. 

One pint of Seville Orange, ditto. 

One quart of Orange Wine, 

One pound eight ounces of loaf Sugar. 


Fill up with Water. 


Many People put a little Eſſence of Le- 
mon to Shrub when they ſend it out, which 


adds much to the flavour of it. 


In 


59 ] 

In the foregoing Receipts, I have calcu- 
lated all the Groceries at the rate of fixteen 
ounces to the pound ; and all the Oils, 
Eſſences, Roots, Nuts, &c. at the pound of 
twelve ounces, twenty penny- weights being 
to the ounce, and twenty-four grains to the 
penny- weight. 


Deſcription of the HY DROMETER and Turg- 


MOMET ER. 


Tux Thermometer is a ſmall flat plate, 
generally from fix to nine inches in length, 
and about an inch and a half wide, on 
which is engraved the different degrees of 
the heat produced by the Atmoſphere. Up 
the middle of this plate is fixed a glaſs tube, 
with a hollow ball at the bottom, which 

ball 


1 60 1 
ball being flled with Mercury, will 5 


immerſed for a few minutes in Spirits, raiſe 
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the ſame to the proper degree of heat the 
Gaid Spirits are of at that time. | 
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You then make nſe of the Hydrometer, 
which is a ſmall copper hollow ball, with 


a ſpindle proceeding from the top and bot- 


tom of the ſame; on the lower part diffe- 
rent weights are placed in proportion to 


the heat, denſity, and weight of the Spirits, 


and this, when put in the Spirits for trial, 
ſhould as near as poſlible * the ſilver 
ſpeck on the upper ſpindle even with the 
ſurface of the Spirits, when it ſwims in it. 


} 
4 


1 do not think I can write any thing 
better on the ſubject than what is ſaid in 
the Introduction given with Clarke's Hy- 


' drometer ; for the prices of which, with the 
5 


L F 


uu additions, and the making good In- 


ſtruments, I wiſh to recommed Mr. Twomas 
BARN FETT, Optical Inſtrument Maker, at 
No. 7, Little Ti ower-Street, London, he being 
a perſon who has for many years been a 
Gauger and Tide-Surveyor at the Port of 


Lindon : and being brought up to the trade, 
is now in the habit of making both for 
the Cuſtom Houſe and Exciſe, and is, 1 
believe, the only one in London that makes 
Clark's, Dring s, Fage's, Quin's, Dicas's, 
and Barnett's New and Improved Ther- 


mometers, and Hydrometers, both with and 
+ without the fliding rule, 
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DIRECTIONS. 
FOR 
THE USE + 


X 
O F 


CLARK'S 


ATPROKETDER | 


7 


* 
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IIR 61 the glaſs tube with the Spirits 
F you intend to try, then immerſe the 
Thermometer therein for the ſpace of two 
minutes, and it will ſubject the mercury in 
the tube of the Thermometer, to fix at a 
degree equal to the temperature of the Spi- 


FS 55 85 rits; 


"= BW 4 RE 
rits ; then apply the proper air weight as. 
hereafter directed, viz. whatever weight is 


above where the quickfilver ſtands, in the 
tube of the Thermometer, muſt be applied ; 


if the quickſilver ſtands above very cold, 

the weight colder muſt be applied, if above 
colder, the weight cold, and ſo of the reſt f 
the air weights, 5 . Ji 


— — 
—— 


N. B. Each Ga of the Thermometer 1 

is about two degrees on the ſpindle of the 

WH Hydrometer, and each degree of the Hy- 1 

drometer, when at or near proaf, is about 1 
a quart in a hundred gallons ſtronger or 

weaker, as the Hydrometer ſhews under or 
over the filver ſpeck, or light, on the index, 


k or top ſpindle - and at the intermediate or 
| | 2 | ; 
E ſtrong over-proof, is about a pint in ditto ; 
i and at the low under-proof, is about three 
; pints in ditto : and it ſhould be further 


obſerved, that it would be better to im- 


F 2 | merge — 


[6 J 
merge or wholly to wet the Hydrometer, 
in the liquor you are to try, that it may the 
better adhere to the inſtrument while it 


1s vibrating, or floating in the ſame. - 


5 


When you have put on the proper air 
weight to the Hydrometer, ſcrew on the 
weight engraved proof, then fink or im- 
merge it in the ſaid tube of Liquor, and if 
it ſhould vibrate, or float in the ſaid tube 
of liquor, that the ſpeck or fight on the 
ſpindle or index appears at the furface, 
that weight diſcovers the liquor to be proof; 
but if that weight ſhould fink the Hydro- 
meter to the bottom of the tube, it ſhews 
that liquor i is ſtronger than proof, in which 
caſe you muſt take off the proof weight, 


and ſcrew on the kg engravgd( 1 * 0 20) 


then immerge the Hydrometer as before, 
"ad if it floats in the ſaid liquor that the 
1 


[: 6] 
fight on the ſpindle appears at the ſurface 
thereof, that weight then diſcovers the liquor 
to be one to twenty over-proof, and will 


admit of a gallon of water to every twenty 


gallons thereof, to reduce it down to proof; 
but if the Hydrometer ſhould fink to the 
bottom, with that weight, it then diſcovers Il 
that liquor to be yet ſtronger, in which caſe | 
you mult take off that weight, and ſcrew on 


the followingover-proof weights, beginning at 


% (29) 


Tide two 2) and that weight that cauſes the Hy- 


drometer to float, that the fight on the 


ſpindle appears at or near the ſurface of 


Ty 64 the 
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the ſaid tube of liquor, diſcovers to you 


the ſtrength thereof; as for example, ſup- 
poſe the weight 60 6) ſhould cauſe the 
Hydrometer to float, that the ſight aforeſaid 


appears at the ſurface of the ſaid liquor, that 
weight diſcovers the liquor to be one to ſix 


-over-proof, and will admit of a gallon of 
Water to every ſix gallons thereof, to reduce 
it down to proof: the ſame ta be obſerved 

by all the other over-proof weights. But 


on the contrary, if when you have ſcrewed 
on the proof weight, and the Hydrometer 
ſhould riſe in the ſaid tube of liquor, that 
part- of the ball ſhould appear above the 
ſurface, it then diſcovers that liquor to be 
under proof; in which caſe you muſt take 


off the proof weight, and ſcrew on the 


weight engraved (1 u 20) then immerge 


the Hydrometer as before, and if that weight 


' | Caules 
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cauſes it to float, that the ſight on the ſpin- 
dle appears at the ſurface of the ſaid tube of 


liquor, that weight then diſcovers the liquor 


to be One in Twenty under proof, or one gal- 


lon of Water mixed with nineteen gallons of 
proof Spirits; but in caſe the Hydrometer 
ſhould riſe in the ſaid liquor, with that weight 
ſcrewed on, it ſhews that liquor to be yet 
weaker; in which caſe you muſt take off that 


weight, and ſcrew on the following under proof 


weights, beginning " 0 2 5 (1 10) 


(2s): e (oo 


h C439) + 639 
(i 7 3) : ( yo 2) and that weight 


that floats the Hydrometer to the fight 
aforeſaid, diſcovers to you the ſtrength 


thereof; as for example, ſuppoſe the weight 


engraved 


EST: 

2 in 3 
engraved (i 7 ſnould float the Hydro- 
meter to the ſight aforeſaid, that weight dif. 
covers that liquor to be One in Seven un- 


der proof (or one gallon of Water mixed 
with ſix gallons of proof Spirits.) 


| It having been found that ſcrewing the 
weights on the bottom ſtem, by ſuch conti- 
nual friction, ſoon wears the inſtrument too 
light, and the neceſſity of continually taking 
the inſtrument out of the liquor to change 
the weights, not only renders it - trouble. 
ſome, but has a tendency to evaporate in 
ſome degree the ſtrength of the ſample dur- 
ing the proceſs : to obviate this objection, 
the weight engraved (Spirit of Wine) is the 
fixed weight on the bottom ſtem, and all che 
other weights are dropped over the upper 
ſtem, which has for this purpoſe, at the bale, 
two lodgments for the weights. On the 
lower 
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lower one reſts the weather weight, on the 
upper one the Spirit weight; by which me- 
thod, after the proper weather weight is 
dropped over the ſtem, the Spirits weights 
are moved off and on without diſturbing 
the weather weight, or taking the inſtrument 
out of the liquor. | 
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FOR 


USING 
BARNETT'S. 
NEW INVENTE PD 


SLIDING-RULE, 


NG with one Slide only, ſhews ac- 
curately on one Side the comparative 

V 15 of Spirituous Liquors; how many Gal- 
lons of any two Spirits of given Strengths 
muſt be mixed together to make any inter- 
| | mediate 


7 4 


mediate Strength required: and to reduce 
any given Strength by Water to any Strength 
required. _On the other Side is a Rule for 


Ullaging ſtanding and lying Caſks. 1ſt, To 
find comparative Value, Rule, ſet the 


Strength over or under Proof on B marked 


in ſmall Figures, to its Value on A; then 
againſt any other Strength on B of the ſame. 
Spirits is what it is worth on A. Example, 
If 10 per Cent. over Proof is worth 10s. what 
is 12 per Cent. under Proof worth ? ? It will be 
founds 8s. To find how to mix any two 


Strengths to make an intermediate Strength 


required. Rule 2d, Set Proof on Slide E to 


intermediate Strength on F, then oppoſite 
the two Strengths on F, will be the number 
of ſtrong and weak Spirits on E. —Exam- 
ple. From 20 per Cent. over Proof and 2 
per Cent. under Proof to make 8 and a half | 
. per Cent. over Proof will be found 10 and a 
half Gallons at 20 per Cent. over Proof and 


i 


— 
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11 and a half Gallons at 2 per Cent. under 
Proof. To fill a Caſk of any two Spirits of 
given Strengths, to make any intermediate 
Strength required, Rule 3d, Set Proof on 
E ro Strength of weak Spirirs on F, then 
againſt the ſtrong Spirits on E will be the 
Difference of Strength, then ſet the Differ. 

ence on B, to the contents of the Caſk on A, 
then againſt the Number of Gallons of weak 
or ſtrong Spirits on B, will be the Number 

of Gallons of weak or ſtrong Spirits on A, 
Example, to fill a Caſk of 114 Gallons 
of 8 and a half over Proof with Spirits 2 per 


Cent. under Proof and 20 per Cent, over 
Proof will be found 54 and a half Gallons - 
20 per Cent. over Proof and 59 and a half 
Gallons of 20 per Cent. under Proof.— 
Again, ſuppoſe a given quantity of either 
of the extremes, to put to it as much of the 
other extreme as ſhall reduce it to any in- 
termediate Strength required. Find as per 
= Rule . 
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Rule ad, then ſet the Number of Gallons 
of weak or ſtrong Spirits on B, to weak or 


ſtrong Spirits given on A, then againſt wn, - 
lons of ſtrong or weak Spirits on B, will be 


the Number of Gallons of ſtrong or weak 


Spirits (required) on A, To raiſe 140 Gal- 
lons of 6 per Cent. over Proof with Spirits 
of 38 per, Cent. over Proof to 8 and a half 
per Cent. over Proof, the Quantity found 


vill be 11 and ſeven-eights Gallons of 38 


per Cent. Over Proof. The Part for compa- 


rative Value, which is in ſmall Figures on 


B, numbered from Proof to 70 per Cent. 
over Proof to the right, and from 90 per 
Cent. under Proof to the left, alſo ſerves for 
Reduction by Water — To fill a Caſk of x 18 


_ Gallons with Water (which is 100 per Cent. 


under Proof) and Spirits of any Strength. 
Rule 5th, Set the Strength given on B, to the 
contents of the Caſk on A, then againſt the 
ſtrength required en B, is the Number of 


6 Gallas 


VE 


] 


Gallons of Spirits on A, and conſequently 
the Remainder is to be Water. — Example, 
; To fill a Caſk 118 Gallons of 8 and a half 
per cer t. over Proof, with spirits 12 per 
Cent. over Proof, and Water will be found 
114 and a half Gallons of Spirits and 3 and 
a half Gallons of Water,—Suppoſe a given 
Quantity of Spirits to reduce it to any 
| Strength by Water, ſet the Strength required 7 
on B to the Quantity you have on A; then 
| againſt the Strength of that metry on B, 
is the Gallons of Water on A. 


N, B. The laſt Examples of reducing by 
Water are more commodiouſly anſwered by 
Rule ad, reckoning Water 100 per Cent. 

under Proof. | 
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An approved Method of Making VALE NTIA 
ar MILK PUNCH, 
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Tao gallons of Spirits, One i in Five. 8 

One gallon of Water. . . 2 9 

One quart of Orange Juice. 3 

One quart of Lemon ditto. 

+; wo pound of loaf Sugar, Fill it up > with | 
Skim-Milk, and when. fine bottle it of, | 

putting a piece of Sugar in each bottle. 5 q 


"= — - * % 
——— Y 3 1 ſe 
gots . 1 - 
-— a. * 4 Dea 4a 5s 2 2 
— - 


0:2 CHERRY 
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CHERRY BRANDY 


Is made by picking the ſmall black cher- 
ries clean from the ſtalks, putting them in a 
caſk and add as much Spirits, One in Five, 
| ; "hp *: will cover them ; in a fortnight you may 
| begin to draw off, as you may. want the 
goods ; and if you find the colour tos high, 
add ſome more Spirits, and be careful to 
every twenty gallons you draw off to put 

_ three gallons of Water, and "ow n of 
clayed Sugar. . 


RAS P- 
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RASPBERRY BRANDY, 


Is made the ſame as Cherry, except Ralp- 
berries being uſed for Cherries; and if it 5 
wants a higher colouring, add a little Cher- 
ry Brandy and ſome Currant Wine mixed j in 


equal quantities. 


Thee DOCTOR, 


Is a receipt uſed by many people to give 
what is called a falſe proof, or to make 
goods ſtand a better bead or head than they 


would do in their natural ſtate. 


N G 3 The 
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The Doctor is of two kinds, one of which is 
of a very unwholeſome bad quality, and ſuch 
as I would wiſh no prudent perſon to uſe; 
but as it is proper to mention every thing 
that may occur in a work of this kind, I 
ſhall deſcribe two-kinds of the Doctor which 
I know to have been uſed, The firſt is, 


Pearl Aſhes, one pound. 
Pot Aſh, one pound. 
Soper's Lye, one gallon. 
Oil of Vitriol, two pints. 
Oil of Almonds, two pints. 
Lime Water, one gallon, 


Of this horrid receipt. is ſometimes put a 
ſufficient quantity to raiſe low goods, ſo as 
to carry a good head or Bead. 


The 
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| The fecond is Oil of Vitriol and Oil of 


x; Almonds, of each a like quantity, and uſed 
in the ſame manner as the former, 

[ | 

1 


To know what quantity of Water is re- 
quired to be put to any Goods of a ſupe- 
rior ſtrength. 


1 have mentioned in a former part of this 
work, that Hydrometer ſtrength is the ex- 
act half between Spirits of Wine and Water, 
and that all goods above Hydrometer 

ſtrength are denominated 10 and all below 
are called in, You will obſerve, that all 
above the Hydrometer require a certain 

quantity of Water put to them to make - 
them proof, and all under the Hydrometer 
have a certain quantity of Water already 


ta 


put 


ee 8 ] 
at to them. Suppoſe then you have one 
hundred gallons of Spirits, one to ten 
O. P. or over proof, you divide the gallons 
by ten, and add the quotient, and that - 
makes one hundred and ten gallons at H. P. 
or Hydrometer proof ; then if you want to 
reduce the ſame to: One in Five, you divide 
the one hundred and ten by four (being one 
leſs than the ſtrength you want to reduce 
to) this will produce twenty-ſeyen and a \ 
half, which added to the one hundred and 
ten gallons, makes one hundred and. thirty- 
ſeven gallons and a half, and you will find 
the difference between one hundred gallons 
and the one hundred and thirty-ſeven and a 
half will be thirty- ſeven and a half gallons, 
and ſo much Water is required to make 
your Spirits of the ſtrength of One in Five 
U. P. or under proof. This example will 
do for any different ſtrength, always mind- 
ing 
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ing to divide by the ſprength the Spirits are 
over proof, add that to the quantity, and 
again divide by one leſs than the ſtrength 
you want your under proof to be of, adding 
the quotient to the quantity at Hydrometer 


To find the Contents of a Cot. 


This Work not being intended as a trea- 1 
tiſe on guaging, I ſhall only mention one | | 
general rule, which being adapted to the 14 
middle Fruſfrum of a Spheroid, will anſwer | 
any queſtion the Retailer may want in chat | 

Art. Firſt take the number of inches from | 
the bung to the bottom of the inſide of your 
caſk, then the number of inches acroſs the 
head, then take the difference between theſe 


; wo. 


oe 
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two and multiply by ſeven-tenths; add the 
diameter of the head again to the above, and 
ſquare the produce; multiply the produce 
by the length, and divide by two hundred 
and ninety-four, and you will find the 
contents in Wine gallons. You will ob. 
ſerve whatever the ſize of your caſk is, al- 
ways uſe the ſame diviſor of two hundred 
and nincty-four, and multiplier of ſeven- 
enihs. e eee en ee 


— 


— 


One example for this I think will be 
found ſufficient. | | | 


3 7 | 


Suppoſe: you have a caſk whoſe bung is 
thirty-one inches, head twenty-ſix, and 
length fifty, what is the contents? 


3 Diameter 
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Diameter of the Bung — 2 2 WEE. | 
Ditto of Head 26 


Multiply by . . 07 


9 i | | 3 
Add the head diameter 0 


* 5 * . 


Square the Product 29* 7 


590 i 28233! > 


> 5 


294) 43512 590148 0 
294 | 7p 1 | 
I411 
117 
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Content of the above Caſk is one hundred 1 
and forty,- eight gallons, | 
Direction. 
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Dir eons for buying Goods on { h pi Quay. 92 


In purchaſing Foreign Goods on the Quay, 
be always careful to buy as near as poſſible 
to One to Ten over proof, but not full that 
ſtrength, 'and obſerve your Brandies are | 
| clean, have a nutty taſte, and go ſoon off 
the palate. 


5 


Your Rums never buy of a, ſtill burnt 
flavor; and your Hollands have quite pale 


and in old caſks, as new calks will very of- 
ten turn the colour of very good Hollands, ; 
and make it not ſo good for 'Sale. * 

| — 

I ſhall now make a few curſory remarks di. 

by way of concluſion. Be ſure to keep the "i 


flannel (that I deſcribed before, in fining 
down 
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down your goods) quite clean and free 
from mildew. 15 


Take care that no greaſe gets into any of 
your meaſures or glaſſes; for if it does, 
none of your goods will carry any bead. 


ö 


In ſweetening your goods be very careful 
that all the Sugar is properly melted and 


418 


well · mixed up with the ſame. 


4 

Never bung down your goods tight till l 
they are fine, and when firſt tried let it be i 
by a ſample vial dropped gently in from the 
top; and jf that is bright and fine, draw a [ 
can or two from your cock till you ſee it 
comes fine from thence ; and when you have 
drawn off the quantity you are in imme- ; 
diate want of, then gently return what you f 
have drawn into your caſk again. | 


FL «< When 
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c When you Mew any goods to a cuſtomer, 
endeavour to give it him in a glaſs inſtead 
of a Phial, and ji in drawing it keep the glaſs 
at a diſtance from the. cock, letting it run 
flow, and it will carry the better bed. 
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BE ſure never to put white goods into any 
caſk that has nad high coloured Liquors 
before in it; and Peppermint, Anniſeed, 
Uſquebaugh, &c. muſt be kept always in 
the ſame caſk, or they will ſpoil other goods 
which may be put in them, 


Be mindful not to uſe a ſtone or marble 
peſtle and mortar, or your oils: will in a great 
degree abſorb through the pores of the ſtone; 
a braſs mortar is always the beſt for uſe. 


General 
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' TAILER of SPIRITS # % Well acquaintel 
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ReraiLess of Spirits ſhould always en- 
deavour to keepup their ſtock within acting 
decreaſe, as by that means they have an op- 
portunity of lowering. their Foreign Goods 
to near One in Six, either by water or good 
Britiſh Spirits; and their Britiſh Goods 
they may ſell as low as they pleaſe. The 
Trade will ſometimes ſpare goods to each 


| other upon eaſy terms, if taken without a a ] 
permit; but you muſt always be very cau- 
tious how you do this, as above all things 


you muſt be mindful to have a regular ſtock 
and no increaſe, - Sometimes an increaſe may 
ariſe for want of giving the Officer your 


H 2 permits 


(8 3 

permits at the laſt Survey, which you 
ſhould be very careful to do. Should any 
increaſe happen, if your character ſtands 
fair, and you have a good Officer, he may 
with leave of his Surveyor (after the ſealing 
and marking the goods, which muſt be 
drawn off in a caſk by itſelf) let it remain 
on your premiſes ; in which caſe he gives 
you leave to petition the Board of Exciſe, 
when the Officer is generally oxdered to re- 
port. If his reports be favourable to 
you, the goods are commonly ordered by 
the Board to be reſtored. 


If, on the contrary, the Officer having 
made the ſeizure takes it to the Exciſe Office, 
you then will have notice for a trial, either 
before the Commiſſioners, if in town, or a 
Bench of Juſtices in the country; or other- 
wiſe in his Majeſty's Court of Exchequer. 
If it be before the Commiſſioners, be very 

ER careful 
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carefu} what you Ry! ; ak although upon 
oath I would not wiſh you to tell a falſity, 
yet remember the old adage,” The Truth 
© is not to be ſpoken at all times.” I ſhall 
ſay a few words preſently reſpecting the law, 
which I would wiſh every retailer perfectly 
to underſtand, as no allowance is ever mide 
for a want of knowledge in the laws. The 
Commiſſioners of his Majeſty's Revenue of 

| Exciſe are a ſet of Gentlemen that I have 


always found inclinable to give the balance 


to the Trader ; but that man 1s certainly 1 
beft off who is never on trial before them, 18 
however lenient their Judgment may be. I | 
would wiſh every Trader, if he has notice 
for a Trial in the Exchequer, to endeayour 
to make it up with the Officer, or offer to 
pay a ſmall fine before the Trial comes on; 


for ſhould you get the cauſe, you always 
pay your own cofts of ſuir, which in 
the Exchequer are very heavy; ad you 1 
H g always | 
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always ſtand a much greater chance of loſ- 
ing than gaining your cauſe, as the Commiſ. 
ſioners very ſeldom bring forward any thing 
in the Exchequer without good and ſuffici- 
= ent ground for the ſame. 


Be careful rather to make entry of a room 
or cloſet. too much, than not to have ſuffici- 
ent entries, and always make entry of your 
paſſage or rolling-way. 


. 


By act of Parliament you have no right 
to keep your Foreign and Britiſh ſtock toge- 
ther ; you muſt be careful therefore always 
to keep a boarded partition between them, 


er have them in ſeparate rooms. 


If an Officer demands your aſſiſtance in 
taking a ſtock, you muſt give it him ; and 
always endeavour, by keeping your ſtock 


fair, 


i JS.” 
fair, &c. to\be on good terms with him. 
You have a right to demand how your ſtock 
ſtands, which the Officer will always give 
you upon aſking for it. 


By the 24th G. II. c. 40. No Publican 
can ſue for any debt had for Spirits, except 
it is above Twenty Shillings. Be very cau- 


tious therefore who you truſt. 


No Trader can have two caſks of Fo- 


reign goods of the ſame OS. and _ 
lity in one day. | 


i - 


Any Officer may take a ſample phial of 


any goods by paying a fair price for the 
ſame. 


8 | 
OY the goth G. III. c. 28. Retailers of 


Wines and Spirits, pay the following Li. 
cences, Viz, - 


1 41 
To retail Foreign Wines, if you | 

have no Spirit or Beer Licence, 9-40 
Ditto, if you have a Beer Li- 
JVC 4 1408 
Ditto, if you have a Spirit 


Licencddaeaeae . 2 4 0 


Every Licence for Britiſh Wine 5 : | : 
retail is . 2 4 © WW , 
To retail Spirits, if your Rent 

"38 nn. [15 me. 4 63 T 
From 15 and under 20 :... 5 2 0 tl 
From 20 and under .... 5 12 0 
From 25 and under 30 5 18 0 
From 3o and under 40 „„ d, 


WT > : 


From 40 and under 50 | — | 6 14 © 
From 50 and upwards .,... 7 2 0 
The Stamp Duty for Beer Li- 
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By the 17th G. II. c. 17, ſec. 19. No Diſ- 
tiller, Grocer, or Chandler can have a Spirit 
Licence; but this has ſometimes been done 
by having the Licence in a different name, 
and ſuch Liquor Trade aſſigned over to 
that perſon; but by 26 G. III. c. 73, ſec. 64. 


The ſame is now made a Penalty of Two 
Hundred Pounds. 


Always take out a freſh Spirit or Wine 
Licence at leaſt ten days before the expira- 
tion of your preſent one. 


Should the perſon having the Licence 
die, the Executors or Aſſignees may conti- 
8 nue 
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| Ane the Licence by application to the Com- 
miſſioners or Juſtices for the remainder of 
the Term; or any new Tenant may have 
the fame granted upon application, 

Be very careful not to let any Company 
drink in an unentered room. 


if you brew your own Beer, be careſut 
never to uſe or have im your poſſfeſſion 


any quantity of Molaſſes, or coarſe Sugar, 1 


or Honey, or any extract from Sugar, as you 
are liable to One Hundred Pounds penalty 
for the ſame. Nor never kt any mixture 
of boiled water and malt, or coculus Indicæ 
be ſoen on your Premiſes, under an addition- 
al penalty of Twenty Pounds, 


Penalties 


* 
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Penalties on permitling T ipling. 


I any inn-keeper, victualler, or alehouſe- 


keeper, permit any perſon dwelling in any 


city, town corporate, market town, village, 


or hamlet, where ſuch inn, alehouſe, or tip- 

ling-houſe is, to remain drinking therein 
(except ſuch as. ſhall be invited by any tra- 
veller, and ſhall accompany him only dur- 


ing his abode there) and except labouring 
and handicraftſmen, in cities, towns corpo- 
rate, and market towns, upon the uſual 
working days, for one hour at dinner time, 
to take their diet in an alehouſe; and ex- 
cept labourers and workmen, which for the 


following of their work by the day, or by 


great, in any City, town corporate, market 
town, or village, ſhall for the time of their 
continuing their. work there, ſojourn, lodge, 
or victual in any inn, alchouſe, or other 


victualling- 


. 36 ] 
victualling-houſe; and except for urgent 
and neceſſary occaſions, to be allowed by 
two juſtices ; every ſuch inn-keeper, vic- 
tualler, &c, ſhall, on conviction thereof be- 
fore the mayor, or a juſtice of the peace, 
on view or confeſſion, or oath of one wit- 


4 


neſs, forfeit 10s. to the poor. 


Alſo if any alehouſe-keeper ſhall be con- 
victed of the ſaid offence, he ſhall be dif- 
abled for the ſpace of three years to keep 
any alchouſe. = - 


Penalties incurred by Tipling and Drunk- 


enneſs. 


If. any perſon ſhall continue drinking or 
tipling in any inn, victualling-houſe, or ale- | 
houſe, or any tavern keeping an inn or vic- 


tualling- 


. 
tualling-houſe, he ſhall on conviction be- 


fore the mayor or a [juſtice of the peace, on 


view, confeſſion, or oath of one witneſs, 
forfeit for every offence 35. 4d. to be paid 
within one week next after the conviction, 
to the churchwardens for the uſe of the 
poor; and if he ſhall refuſe or neglect to 


pay the ſame, it ſhall be levied by diſtrefs: 


and if he be not able to pay the forfeiture, 
the mayor, juſtice, or court where the con- 
viction ſhall be, may puniſh the offender, 
by ſetting him in the ſtocks for every offence 
by the ſpace of four hours, 


00 if any alehouſe-keeper ſhall be con- 
victe 


of the ſaid offence, he ſhall for the 


ſpace of three years be diſabled to keep any 
ſuch alehouſe. | 


By the 4 Fac. c. 5. /. 2. and the 21 Fac, 
0. 7. J. 1, 3. every perſon who ſhall be drunk, 


and 
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and convicted thereof within ſix months 


after ſuch offence, before one juſtice, or 


mayor, on view, confeſſion, or oath of one 
witneſs, ſhall forfeit for the firſt offence gs, 


to be paid within one week after conviction, 


to the churchwardens for the uſe of the 
poor ; and, if not paid, it ſhall be levied by 


. diſtreſs ; and if the offender be not able to 
pay the ſum of 55. he ſhall be committed to. 


the ſtocks, and remain there ſix hours. 


An alchouſe-keeper convicted of being 
drunk, ſhall, beſides the penalties above- 
mentioned, be utterly diſabled to keep any 
ſuch alehouſe for three years next enſuing 
the conviction, 12185 


Gaming 
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Gaming in Public Houſes- 


By the 30 George II. cap. 24. If any 
perſon who ſhall be licenſed to ſell any ſorts | 
of liquors, or who ſhall ſell or ſuffer the | 
ſame to be ſold in his houſe, out-houſe, 1 
ground, or apartment thereto belonging, 
ſhall knowingly ſuffer any gaming with cards, 
dice, draughts, ſhuffleboards, miſſiſſippi, or 


| 
billiard-tables, {kittles, nine-pins, or with | 
any other implement of gaming in his houſe, 1 
out-houſe, ground, or apartment, thereunto 
belonging, by any journey-men, labourers, 
ſervants, or apprentices ; and ſhall be con- 
victed thereof on confeſſion, or oath of one ll 
witneſs, before one juſtice, within fix days - | 
after the offence committed, he ſhall forfeit MF 


for the firſt offence 40s. and for every other A | 
I 2 offence 


C 100 J 
offence 101. by diſtreſs, by warrant of ſuch 


juſtice ; three-fourths to the churchwardens 


for the uſe of the poor, and one-fourth to the 
Anſormers. 


In order to prevent ſuch quarrels as may 
happen on the account of gaming; if any 
perſon ſhall aſſault and beat, or challenge 
to fight, any other perſon whatſoever, on 
account of any money won by gaming, play- 
ing, or betting, at any of the games afore- 
ſaid; he ſhall, on conviction thereof, by 
indictment or information, forfeit to the 
king all his goods, chattels, and perſonal 
'eſtate whatſoever, and ſhall alſo ſuffer im- 

priſonment without bail or mainprize, in 
| the common gaol of the county where the 
| conviction ſhall be had during the term of 

two years. 


The 


4 
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The following are the Heads of the Loft A8 
of Parliament for Billeting Soldiers, fo far 


— 


Publi cans. 


The Billeting lies as uſual with the Con- 
ſtables, Tything-men, Headboroughs, &c. 
and if any one finds himſelf aggrieved, he 
may be redreſſed by application to the Juſ- 
tices living within his diſtrict, provided 
ſuch Juſtice holds no Military command. 


If the Conſtable, &c. takes money from 
any one to excuſe his quartering Soldiers 


upon them; or if a Publican refuſes to 


receive the Soldiers when Billeted, or 
not give the proper allowance both to 
Horſes and Men; for every ſuch Offence 


as relates to the Renailers q Spirits and 


13 — 


[162 } 
wey are liable to a Penalty from Forty Shil- 
No Wives or Chil- 
dren may be quartered in any Houſe againſt 
the conſent of the Landlord. 


LY . 


lings to Eive Pounds. 


Any one finding the Soldiers with Can- 
dles, Vinegar, Small Beer, or Cyder, and 
allowing the Soldiers the uſe of Fire and 
neceſſaries to dreſs their victuals, by giving 
notice of the ſame to the Commanding Of- 
ficer, the Soldiers are obliged to find their 
_ own food, and the Soldiers are paid for 


the ſame by the Officers. 


No Publican can receive any more than 
two Horſes for every man quartered upon 
him ; and if he has no ſtable, he has no 


right to have any Horſes quartered. 


- The Conſtables in Weſtminſter muſt de- 


| liver liſts upon Oath at every quarter ſeſ- 
ſions 


„ 

F ſions of every perſon. obliged to receive 
Soldiers; and ſuch liſt the Clerk of the 
Peace muſt ſhew to any houſekeeper with- 
out any fee, Copies of the ſame may be 
had at: two-pence a ſheet of One Hundred 
and Fifty words. 


— 


The High Conſtable, Conſtables, Head- | 


boroughs, and Tything-Men, are to. Billet 
the Soldiers in Weſtminſter. 

When an Officer receives the Soldiers pay, 
he muſt give notice of the fame to the Pub- 


licans where his Soldiers are quartered with- 


in four days after receiving the ſame, and 
the Publicans and Innkeepers muſt be paid 
firſt before any Soldiers receive their money, 
at the following rates: | 


A Captain or Commiſſioned Officer of Horſe 


- 4 
* 


25, per day. 
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A Captain or Commiſſioned Officer of Foot, 

15. per day, and for each of their Horſes, 
64. per day. 


A Light Horſe Man's diet, and hay and 
ſtraw for his Horſe, 15. per day. 


A Foot Soldier's diet 4d. per day. 


During an Election every Soldier to be re- 
moved from that Town, except in Weſt. 
minſter or any place where the Royal Fami- 
ly reſide. 


When the Militia are not embodied the 
Sergeants, Corporals, and Drummers only 
are to be billeted. | 


And by another act paſſed 19 May 1795 
the 35th G. III. c. 64. every non- commiſ- 
ſioned Officer or private Soldier muſt pay 
204, per day for his diet and ſmall Beer, in- 

= ſtead 


ö e 9 
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ſtead of 6d, for. the Corley # and 44. for le. 


fantry. $5.5 253,211 
And for Articles which were furniſhed. 


gratis there is an allowance of' 24, per day 
each man. And 10 4 per day for each 
Horſe inſtead of 6d. as in the former act. 


Every Soldier on his march and recruit 


ing parties are intitled to receive as above 
' recited, and on the day and two following 
after their arrival, except either of the two 
following days ſhould happen to be a Mar- 


ket day. 


For further Particulars reſpecting Billeting 


of Soldiers, the Reader is referred to the 


Abſtract of the Act, publiſhed by ALLEN 
and Wzsr, No. 15, Paternoſter-Row. 


Of whom alſo may be had, the following Abs 


ftras paſſed the laſt Seſſion reſpeting - 
Diſtillers—Ale Licence—Quartering Sol- 
diers—New Duty on Foreign Wines and 


Sweets 


* 
9414 * 8 2 N r 128 . PF > + cs 
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Sweets Benefit Societies Augmentation 


of the Royal Corps of Artillery, and pro- 
viding ſeafaring Men out of the Privates of 


Militia— Relief to Families of Non-coinmiſ- 
ſioned Officers, Drummers, Fifers, and Pri- 
vates ſerving i in the Militia—Defraying the 

= charge of the Pay, Clothing, &c. of the Mi. 


litia—Allowances to the Subalterns of the 
Militia. 


be above As reſpecting the Militia : 


may be had together, Price 15. or 6d. each. 


Alſo the Abſtracts reſpecting the Prince of 
Wales's Debts—Inſolvent Debtors—Relicf 


of Perſons detained for want of Biil—Regu- 
Action of Hawkers, Pedlars, &c.— Removal 
of the Poor Defective Weights and falſe 
. Balances—Hair Powder—City Militia—Ha- 
beas Corpus and Sufpenſion, &c. &c. 


47 The 
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WW The New Duties on Bills, We 


Notes, Receipts, &c. on a Card, may be bad 
as above, Price One Penny each. 


The Author once more reminds his 
cuſtomers . that foreign goods ſhould be 
bought as near as poſſible by the piece to 
One to Ten over Hydrometer proof ; the 
over proof he has a right to lower by Wa- 
ter, but neither Wholeſale dealer or Re- 
tailer ſends out ſtronger then One in Seven . 
under Hydrometer proof, which is always 


£04 #3.» 
- 


put in without the knowledge of the Offi« 


cer. Ang. be always careful not to have . 


an increaſe in your ſtock. 


S I ES 33 


9 Subſcription for this Work << 


has filled uncommonly faſt, the Author bas 


not had time to wait on one-half of the : 


Publicans -in the Metropolis ; ; he therefore | | 


intends to publiſh a new Edition, and as ear- 


ly 
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ly as poſſible wait on the remainder of the 
Gentlemen in the Retail Spirit line. Any 
Non-ſubſcriber wanting the boo may be 
ſupplied by application to the Publiſhers or 
Author at the price of Four Shillings. each, 
But as the intent is to admit no perſon but 


thoſe of the Trade, the Author. hopes the 
Public may not take it amiſs his deſiring 


that every one ſending for the book may 
ſhew their Licence, which he hopes will, 
be the means of keeping it to the Trade 
only, 
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